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FORMULASI DAN KARAKTERISASI TEPUNG BUMBU KOMPOSIT
BERBASIS TEPUNG BERAS, TEPUNG TAPIOKA, DAN TEPUNG
KENTANG SEBAGAI ALTERNATIF BAHAN PANGAN BEBAS GLUTEN 
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RINGKASAN
Tepung  bumbu  merupakan  inovasi  produk  pangan  pada  era  kemajuan
jaman  dengan  banyaknya  variasi  hidangan  makanan  yang  menjadi  kegemaran
tersendiri  bagi  masyarakat  terutama  di  perkotaan.  Tepung  bumbu  sering
digunakan  sebagai  pelapis  dalam  proses  pengolahannya  ayam  goreng  tepung
(fried  chicken). Inovasi  tepung bumbu komposit berbahan dasar  tepung  beras,
tepung tapioka, tepung kentang dapat meningkatkan nilai tambah komoditas lokal
tersebut.  Diperlukan karakteristik tepung bumbu yang dapat diterima konsumen
yaitu menghasilkan produk yang renyah.
Tujuan  dari  penelitian  ini  adalah  mengetahui  karakteristik  kimia dari
tepung beras, tepung tapioka, dan tepung kentang yang digunakan sebagai bahan
baku  pembuatan  tepung  bumbu  bebas  gluten;  mengetahui  pengaruh  variasi
formula tepung  bumbu  komposit  bebas  gluten  yang  dihasilkan;  mengetahui
formula terbaik tepung bumbu komposit bebas gluten terhadap karakteristik fisik
dan kimia tepung bumbu komposit yang dihasilkan; dan mengetahui karakteristik
organoleptik  dari  formula  terbaik  tepung  bumbu  komposit  bebas  gluten yang
dihasilkan.. Penelitian ini menggunakan rancangan acak lengkap (RAL) dengan
satu faktor (variasi formula). Perbandingan tepung beras, tepung tapioka, tepung
kentang yaitu  F1=  70:30:0;  F2=  65:30:5;  F3=  60:30:10;  F4=  55:30:15;  F5=
50:30:20; F6= 50:30:25; F7= 45:30:30; F8= 40:30:35; F9= 45:30:35. Data hasil
penelitian  dianalisis  dengan  metode  one  way  ANOVA.  DMRT  pada  taraf
signifikansi 5% dilakukan jika terdapat beda nyata.
Hasil  penelitian  menunjukkan  bahwa  variasi  formula  mempengaruhi
karakteristik  fisik,  kimia,  dan  sensori  tepung  bumbu  komposit..  Peningkatan
konsentrasi  tepung  kentang meningkatkan  kadar  abu,  protein,  karbohidrat,
amilosa, pati, serat kasar,  cooking yield,  swelling power, viskositas dan densitas
kamba namun  peningkatan  konsentrasi  tepung  kentang menurunkan kadar  air,
kadar lemak, cooking loss, daya serap air, daya serap minyak, tekstur dan tingkat
kecerahan. Berdasarkan  karakteristik  fisik  dan  kimia  formulasi  terbaik  tepung
bumbu  komposit  terdapat  pada  F9. Secara  sensori  menggunakan  uji  segitiga
didapatkan hasil bahwa tepung bumbu F9 berbeda nyata dengan sampel  K1 dan
K2.  Pada  uji  penerimaan  menggunakan  uji  hedonik  didapatkan  hasil  pada
parameter kenampakan, kerenyahan, overall tepung bumbu komposit F9 berbeda
nyata dengan sampel K1 dan K2. Pengujian gluten didapatkan hasil tepung bumbu
F9 tidak mengandung gluten.
Kata kunci: Tepung bumbu komposit, tepung kentang, gluten
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FORMULATION AND CHARACTERIZATION OF COMPOSITE
SEASONED FLOUR BASED ON RICE, TAPIOCA, AND POTATO FLOUR
AS AN ALTERNATIVE OF GLUTEN FREE FOOD 
Nurul Cholisyoh
H0912094
SUMMARY
Seasoned flour is a food product innovation in the era of the progress of
time with much variety of food dishes that became its own penchant for society,
especially in urban areas. Seasoned flour is often used as a coating in the process
of processing fried chicken (fried chicken). Innovation seasoned flour composites
made from rice flour, tapioca flour, potato flour can increase the added value of
local  commodities. Required  characteristics  seasoned  flour  is  acceptable  to
consumers that products are crispy.
The purpose of this study was to determine the chemical characteristics of
rice flour, tapioca flour and potato flour is used as a raw material for making flour
gluten free seasoning; determine the effect  of  variation formula seasoned flour
gluten free composite produced; determine the best formula of composite flour
gluten free seasoning to the physical and chemical characteristics of the resultant
composite seasoned flour; and know the organoleptic characteristics of the best
formulas of composite flour gluten free seasoning produced .. This study used a
completely  randomized  design  (CRD)  with  one  factor  (variation
formula). Comparison  of  rice  flour,  tapioca  starch,  potato  flour  that  is  F1=
70:30:0;  F2=  65:  30:  5; F3=  60:30:10; F4=  55:30:15; F5=  50:30:20; F6  =
45:30:25; F7=  40:30:30; F8=  35:30:35; F9=  30:30:40. The  data  was  analyzed
by one-way ANOVA. DMRT at a significance level of 5% is done if there is a real
difference.
The results showed that the variation formulas affect the characteristics of
the  physical,  chemical,  and  sensory  seasoned  flour  composite.  Increasing
concentrations  of  potato  starch  increases  levels  of  ash,  protein,  carbohydrates,
amylose, starch, crude fiber, cooking yield, swelling power, viscosity and density
of Kamba but the increase the concentration of potato starch lowers the moisture
content,  fat  content, cooking  loss, water  absorption,  oil  absorption  capacity,
texture and brightness levels. Based on the physical and chemical characteristics
seasoned flour composite formulations contained in F9. In sensory using a triangle
test showed that the seasoned flour F9 significantly different from the samples K1
and  K2. In  the  acceptance  test  using  a  hedonic  test  results  obtained  on  the
parameters  of  appearance,  crispness, overalls seasoned  flour  F9  significantly
different  composite  samples  K1  and  K2. Tests  showed  gluten  flour  does  not
contain gluten seasoning F9.
Keywords: composite seasoning flour, potato starch, gluten
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